Effective  Jan  2010 


SPiCES!  II 


291  -  6"^  Avenue  &  Clement 
San  Francisco,  Ca  941 1 8 
Tel:    (415)752-8885 

Open  Daily:  12  p.m.  till  12  a.m. 

S ze c h  u  an  Trenz 

Please  note  that  prices  are  subject  to  change  without  prior  notice. 


M  S ^&  tLM^^  SPiCES ! II  Classic  Plates 


62.  mmm^ 

63.  mmmr 

64.  mm&m 

65.  ^m^mm) 

66.  mmM.h- 

67.   gg?gft>t 

68.  AmmxM 

69.  AS^il^ 

70.  Al 


Pork  in  Mandarin  Sauce  9.95 

Diced  Chicken  in  Mandarin  Sauce  9.95 

Napa  Cabbage  Sauteed  with  Ham  9.95 
Chinese  Black  Mushroom  w/  Green  Bak  Choi 

(Vegetarian)  9.95 

Fish  Fillet  Sauteed  with  Rice  Wine  Sauce  1 2.95 

Sweet  &  Sour  Fish  Fillet  12.95 

•  Squid  Sauteed  in  Rice  Wine  Sauce  &  Basil  1 2.95 

•  Chicken  Sauteed  in  Rice  Wine  Sauce  &  Basil  9.^5 

•  Pork  Intestine  Sauteed  in  Rice  Wine  Sauce  &  Basil  9.95 


E  *  ^   SPICES !  II  Family  Meals 


iiiM  3  m  $22.95  gc  1  ti  $8.95;  3  items  for  $22.95  or  $8.95  for  1  item) 

71 .  ?f  M4^  Beef  with  American  Broccoli 

72.  Bf^4^  Beefwith  Seasonal  Vegetable 

73.  W^^M<  Pork  with  Shredded  To  Fu 

74.  |S#fi^  Bak  -  Choi  Vegetable  with  Dried  Baby  Shrimp 

75.  !k.MW.~^^^     «  Fire  -  Burst !  Mongolian  Beef 

76.  ^M^U         •*  Pork  in  Garlic  Sauce 

77.  ifil^^l^l^         •  «  Numbing  Chili  with  Shredded  Pork 

78.  iHSU  ^  •  Kung  -  Pao  Chicken 

79.  M^a.M         •*  Ma -Polo  Fu  with  Ground  Pork 

80.  ^SaJ^         #  *  Family  Style  To  Fu  with  White  Wine  Sauce 

81.  MW.0iU  *  Shredded  Pork  with  P/cWed  CM" 

82.  miza.m  Shrimp  To  Fu 

83.  MM^if^iM)  Rohan  Vegetarian  Combination  (Vegetarian) 

84.  fiM^W^i^)   •  Eggplant  with  Fresh  Gariic  and  Basil  (Vegetarian) 

85.  fe^Jn^(^)       *  Eggplant  with  Garlic  Sauce  (Vegetarian) 

86.  =fU'^JlX(M)      •  Dry  Braised  Bitter  Melon  (Vegetarian) 

87.  M^a.M  (M)  Chinese  Black  Mushroom  with  To  Fu  (Vegetarian) 

88.  'j:^±s.U  (M)      *  Stir  Fried  Potato  Strips  (Vegetarian) 


89.  ^MH^S.  (^)  •  Dry  Braised  String  Beans  (Vegetarian) 

90.  ^ifcj^vjsg^  (^)      Stir  -  Fried  green  Bok-Choi  with  Gariic  (Vegetarian) 

M  9  ff^  #  M  fi  m  SPICES !  II  Noodle  Plates 


91.  mmmmm 
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99.  ^mmmn 

100.  mm^-^m 

102.  ^^msfrn^ 


•  •  Seafood  Noodle  Soup  8.25 

•  *  Hot  &  Sour  Pork  Intestine  Noodle  Soup  7.25 
)  •  .  SPiCES!  Cold  Noodle  (Vegetarian)  7.25 

•  Tan  -Tan  Noodle  with  Ground  Pork  7.25 
«  Numbing  Spicy  Mandarin  Noodle  with  Meat  Sauce  7.25 

.  «  •  SPiCES !  Special  Chow  Mien  w/  Chicken,  Porit 

&  Shrimp  8.95 

•  Singaporean  Stir  Fried  Rice  Stick  Noodle  w/  Porit  8.95 
Shanghai  Style  Stir  Fried  Fat  Noodle  w/  Pork  7.25 
Triple  Delight  Pan  Fried  Crispy  Noodle  9.95 
Shredded  Pork  Stir  Fried  with  Rice  Cake  8.95 
Taiwanese  Noodle  Soup  with  Fried  Duck  7.95 
Taiwanese  Noodle  Soup  with  Pork  Liver  7.25 
Satay  Stir  Fried  Rice  Stick  Noodle  w/  Pork  8.95 


M  S  ^M  #  S'J  ^  tS    SPICES  \  II  Special  Rice  Plates 

1 04.  □  il^llMl^MtS     Taiwanese  Fried  Duck  over  F«ce  7.95 

105.5^4^15                Chinese  Ham  Fried  Rice  8.95 

106.4g-fZ'j:4^tg                Shrimp  Fried  Rice  8.95 

107.  §^|3!gf.|j|S            Pork  witti  Shredded  To  Fu  over  Rice  6.95 

108.  ?FM4^I^IS            Beef  with  American  Broccoli  over  Rice  6.95 

1 09.  Ht^4^|?^i5            Beef  with  Seasonal  Vegetable  over  Rice  6.95 

110.  sMWCM            To  Fu  Shrimp  over  Rice  6.95 

111.  W^i^^  Combination  Fried  Rice  w/  Chicken,  Pori<  &  Shrimp  8.95 

1 1 2.  M^-?fc!'tS   •  •  •  SPiCES !  Special  Fried  Rice  w/  Chicken,  Porit 

&  Shrimp  8.95 

1 1 3.  {2:MMM          *  *  Kung  -  Pao  Chicken  over  Rice  6.95 

114.  ilMl^l'^iS       «  •  Numbing  Chili  with  Shredded  Pork  over  Rice  6.95 

1 1 5.  M^a.^M      •  ®  Ma  -  Po  To  Fu  with  ground  pork  over  Rice  6.95 


1 1 6.  'XMM'S^^M  •  Fire  -  Burst !  Mongolian  Beef  over  Rice  6.95 

117.  ft^|^|;||g         •  Pori(  in  Gariic  Sauce  over  Rice  6.95 

118.  M^^J-M  (M)  ♦  Eggplant  in  Gariic  Sauce  over  Rice  (Vegetarian)  6.95 

119.  #ftiSlg  (M)  Mixed  Vegetable  over  Rice  (Vegetarian)  6.95 

MSM&  #SO^M  SP/CES/// Special  Soups 

Minced  Chicken  Com  Soup  6.95  7.95 

Fish  Fillet  w/  Pickle  Cabbage  Soup  6.95  7.95 

Bamboo  Skin  with  Squash  (Vegetarian)  6.95  7.95 

Pork  Liver  w/  Spinach  &  To  Fu  Soup      6.95  7.95 

Hot  &  Sour  Soup  6.95  7.95 


120.5?^^ 
124.^1$^ 


#fe^ii  '  ^i^   SP\CES\  Specialty  Hot  Pots 

(JPl&"*I^SfS  $3.00;  Add  Rice  Noodle  or  Noodle  for  $3.00) 

M^MM^                    Seafood  Pot  20.95 

126.n;j^il                    ToFuPot                 ■»          •  18.95 

127.H^|^||           **»  Lamb  Pot                  yfj^  Wft  18.95 

128.  ±1111  j^CiSi    •••  "Bandif  Chicken  Casserole  18.95 

129.  MWGM^    ®  *  »  Numbing  Sp/cy  Combo  Casserole  20.95 

130.  TK^^-fcrU        «♦•  Whole  Fish  in  Flaming  RED  0//  Seasonal 


=  /J^S[/ Spicy; 


=  4^11 /Very  Spicy; 


=  i^M.  I  Extremely  Spicy 


Please  note  that  there  will  be  a  18%  gratuity  charge  for  party  of  6  or  more. 
Minimum  charge  per  person  is  $8.00  at  night. 


# ^^  ^MU^:^  SPiCES ! II House  Specialties 


1. 

2. 

3. 

4. 

5. 

6. 

7. 

8. 

9. 

10. 

11. 


Gwmmm 


•  •Cumin  Lamb  12.95 

•  Pork  Shoulder  in  Garlic  Sauce  1 6.95 

•  Smoked  Beef  Siiank  (Cold)  6.95 

•  Scallop  Snowed  with  Fr/ed  Garlic  1 5.95 

•  Chinese  Bacon  Steamed  with  Spicy  Flour  9.95 

•  Chinese  Smoked  Salty  Ham  Stir  Fried  w/  Leek  10.95 


Orange  Beef  or  Chicken  10.95 

icl't^r^SJ^  (M)  Bamboo  Skin  with  To  Fu  (Vegetarian)  9.95 

I^MMUM^-*  •  .  Fish  Fillet  with  Vermicelli  12.95 

^l$^^!lf  (S)  •  •  •  Crab  with  Spicy  Black  Bean  Sauce  Seasonal 

MMMM             •  Crab  Snowed  with  Fr/ed  Garlic  Seasonal 


W  W&  E  ^  ^A  M  ^  SPiCES !  II  Szechuan  Trenz 


9.95 
12.95 
9.95 
8.95 
9.95 
15.95 
12.95 
12.95 
12.95 
9.95 
9.95 
9.95 
12.95 
9.95 
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12.  SI 

13.  EMS^ 

14.  mmm 

15.  iKmmit 

16.  tKm^m 

17.  ^-^^M 

18.  'i>^X& 

19.  mmmumm* 

20.  =fmmm 

21.   Htt^SI 

22.  E.m'^m-. 

23.  a.ih^im 

24.  a.'^m^ 

25.  7K!t4^/ii 
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•  •  Pork  Intestine  with  Pork  Blood  Casserole 

•  •  Assorted  Seafood  in  Spicy  Casserole 

•  Twice  Cooked  Chinese  Bacon 

•  Fire  -  Burst !  Pork  Stomach 

•  Fire  -  Burst !  Pork  Kidney  and  Liver 

•  Kung  -  Pao  Scallop 

•  Kung-Pao  Squid 
)••«  Shredded  Ee/with  Vermicelli 

•  •  Dry  -  Braised  £e/  Strips 

•  I  Three  Spiced  Chicken  Wings 

•  •Three  Spiced  Pork  Intestine 

•  Silky  To  Fu  with  Beef  or  Chicken 

•  Silky  To  Fu  with  Seafood 
•••  Beef  or  Chicken  Bowl  with  flaming  RED  Oil 
•••  Fish  Fillet  Bowl  with  flaming  RED  Oil 

27.  fiS^^ij,>t  •••  Fish  Fillet  with  Explosive  Chili  Pepper 

28.  B;R|$i^ilM(^)««»Fried  To  Fu  w/  Explosive  Chill  Pepper  (Vegetarian) 

29.  M.S.M-f'^      •••  Shrimp  (with  shell)  with  Explosive  Chili  Pepper 

30.  SiCii.^t         •••  Fish  Fillet  with  Pork  Intestine 


31.  a.m^.^ 

32.  mm^.^ 

33.  aUfi^^i, 

34.  'MM^M. 

35.  mm±i^. 


•  •  Sauteed  Fish  Fillet  with  To  Fu  1 2.95 

t  Numbing  Sp/cy  Fish  Fillet  12.95 

••*  Family  Style  Whole  Fish  Seasonal 

Steam  Whole  Fish  with  Scallion  &  Ginger  Seasonal 

Sweet  &  Sour  Whole  Fish  Seasonal 


M  #  W^  XLm^h^  SPiCES !  II  Snacks 

36.  mMMm  •  •  SPiCES !  Numbing  Spicy  Pork  Kidney  6.25 

37.  ^gMK"  •  •  Hot  &  Spicy  Beef  Combination  6.25 

38.  WM&^  ••  Spicy  Chinese  Bacon  with  Garlic  6.25 

39.  MM^W  ..Numbing  Sp/cy  Beef  Tendon  6.25 

40.  ^mM  •  Salt  (S  Pepper  Chicken  Tender  6.95 

41.  ^mX-k  ♦  Salt  (S  Pepper  Squid  7.95 

42.  Ilrft^in  •  Spicy  Pig  Ear  with  RED  Oil  4.95 
^i.  K^3.=f-(M)  •  Bean  Curd  with  fJEDO// (Vegetarian)  4.95 

44.  JS^^M  ..  Numbing  Sp/cy  Pork  Intestine  6.25 

45.  MWMit  ••  Numbing  Sp/cy  Pork  Stomach  with  REDO//  6.25 

46.  SIMHIK^)  ..  Sp/cy  Vermicelli,  Turnip  &Can-ot  (Vegetarian)  4.25 

47.  MWM^^M^)  •  •  Numbing  Spicy  Seaweed  (Vegetarian)  4.25 

48.  MMWs'^iM)  •  •  Numbing  Spicy  Salad  Noodle  (Vegetarian)  4.95 

49.  WMWMiM)  Sca///on  Salad  Noodle  (Vegetarian)  4.95 

50.  P/Jc^:^  ••  Cold  Free  Range  Chicken  w/ RED  Oil  7.95 

51 .  ##^  •  .  Bon-Bon  Cold  Free  Range  Chicken  w/  Sesame  Sauce7.95 

52.  MMMJJklM)  •  Numbing  Sp/cy  Cucumber  (Vegetarian)  4.25 

53.  uWMl^lM)  Marinated  Cucumber  (Vegetarian)  4.25 

54.  ±MMM.  Smoked  Fish  in  Shanghai  Style  6.25 

55.  'SMMMiM)  To  Fu  Skin  Braised  with  Five  Spices  (Vegetarian)  6.25 

56.  ^^SiT(^)  Cubed  Bean  Curd  with  Peanuts  (Vegetarian)  4.95 

57.  ^/Ml  Sliced  Duck  Simmered  in  Salty  Broth  6.25 

58.  ftE.Sfi:^  Crispy  Salty  Duck  6.25 

59.  ^'^a-MiM)  Deep  Fried  To  Fu  (Vegetarian)  5.25 

60.  WMM  (15mins)  (^)  Scalliort  Pancake  (Vegetarian)  4.25 

61.  B-M^'^  {'\5mms)  .  Won  Ton  in  f?ED  0//  6.25 


